Pineapple cream cheesecake 


2 cans (20-ounce) crushed pineapple 
in juice 
Crust: 
2 cups flour, sifted 
Ya cup sugar 
Y% teaspoon salt 
1 teaspoon baking powder 
Y%, pound melted butter 
2 eggs 
Filling: 
3 (8-ounce) packages cream cheese 
14% cups sugar 
4 eggs 
3 tablespoons flour 
3 cups milk 
1 cup pineapple juice reserved from 
drained fruit 
3 teaspoons vanilla 
3 tablespoons lemon juice 
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At least 2 hours in advance, or over- 
night, drain the pineapple, reserving 
the juice, and set aside. ; 

Combine the crust ingredients and 
mix by hand. Press into a 10-by-14-inch 
pan and refrigerate for 10 minutes. 


Combine all filling ingredients in a 
large bowl and blend with an electric 
mixer until smooth. 


Spread the pineapple over the 
chilled crust in an even layer. Pour in 
the cheese mixture, sprinkle with cin- 
namon and bake at 350 degrees for 1 
hour and 15 minutes. 


Note: Lewis uses only Philadelphia 
brand cream cheese and whole milk 
and does not know how using light 
products would alter the results. 


— Nancy Coale Zippe 


To nominate a cook, send the name, 
address, phone number and recipe title 
to House Special, 4622 Bailey Drive, 
Wilmington 719808. 


